Curry House Cookery
Bruce Edwards Curry Base

Spice Mixture

7 parts Ground Coriander

7 parts Turmeric

5 parts ground Cumin

4 parts Curry Powder

4 parts Paprika (optional)

Choose the volume you want to make and mix in above proportions. I made mine up in Tablespoon amounts. Store in an airtight jar

Pre-Cooked Meat 
4 large Chicken Breast’s, cut into chunks
5 fl oz’s Veg Oil

 1 ½   large Onions, finely chopped

4 large Bay Leaves (add plenty)

4 large pieces Cassia Bark

6 Cardamoms

1 Tbsp Garlic/Ginger Puree

1 Tbsp Yoghurt

1 Tomato, chopped

Salt

Method
Add Oil to a large pot on moderate heat

Add layer of Onion as a base

Add Bay Leaves, Cinnamon and Cardamoms

Fry slowly until Onions soft

Add Garlic/Ginger Puree and Yoghurt

Add Tomato or half Tbsp Tom Puree and 3 pinches Salt
Add 4 fl oz’s Water to keep from sticking, simmer briskly

Cook gently for 30 min’s adding Water to keep moist
Aim for pot to be nearly dry at finish

Add rounded Tbsp Spice Mix

Add Lamb / Chicken, stir and cover pot

Turn to minimum, cook for 20 min’s, check it isn’t too dry

Pre-Cooking Vegetables
Potato & Cauliflower

Method

Proceed as for Meat/Chicken but add about ½ tsp of Panch Phoran to the pot

Add 3-4 Tbsp’s Water and a little extra Salt, cook until tender
Mixed vegetables
Use sliced Carrots, Green Beans, White Cabbage, tinned Chick Peas, kidney Beans etc
Method

As above but use a mix of chopped Veg and only a pinch of Panch Phoran

Making Curry Gravy
Ingredients 1.
5 fl oz’s Veg Oil

2 Tbsp’s Garlic / Ginger Puree

6 – 8 Spanish Onions, chopped

4 Large Carrots, sliced

2 Sticks Celery, chopped

6 Large radishes, chopped

¼ Whole Lemon, chopped

1 fresh Tomato, chopped

½ Red Pepper, chopped

½ Green Pepper, chopped

4 Green Chilli’s, chopped

4 tsp Salt

1 scant tsp Ajwain Seeds (be careful not to overdo it here!)

4 oz’s Vegetable Ghee

¼ bunch chopped fresh Coriander

Ingredients 2.
1 tinned Tomato

2 tsp Tomato Puree

1 Tbsp’s plain Yoghurt

3 Tbsp’s Spice Mixture

2 tsp Turmeric

Method
Add Oil to large 4 litre pot on a moderate heat

Add Garlic / Ginger Puree, fry gently until light brown

Add two handfuls Onions and 2 pints Water, bring to boil

Continue to add Onion until pot is full to within 3 inches of top

Add Carrots, Celery, Radishes, Lemon, fresh Tomato and Peppers

Add Chilli’s, Salt, Ajwain Seeds and Vegetable Ghee

Add chopped Coriander

Add more chopped Onion until pot is almost filled to the top

Cover and simmer for 1 hour (not critical)

Then add rest of ingredients and stir

Cover and cook for a further 15-20 mins

Allow to cool and blitz in a blender a little at a time

Next add:-

The Tarka

Not essential but improves flavour

Set aside 1 litre of Base Gravy (freeze for future use) and keep remaining 3 litre’s 

Heat 5 fl oz’s Veg Oil in large pot

Add 1 Tbsp Tom Puree, stir for 1 min

Add the 3 litres of the Curry Gravy and 1 litre hot Water, stir well
Bring to boil and simmer until Oil rises to surface

It will turn slightly brown

Stop stirring to allow Oil to separate

Use at once

Will keep a week in fridge 
Medium Curry
Ingredients
4 Tbsp’s Veg Oil

Small handful Red / Green pepper

1 tsp Spice Mixture

¼ tsp Chilli Pwdr

¼ tsp dried Methi

2 pinches Salt

7 fl oz’s Curry Gray

Pre-Cooked Meat / Chicken

Chopped Coriander Leaves
Method
Heat Oil in Frying Pan, add Pepper and fry gently

Quickly add Spice Mixture, Chilli Pwdr, Methi and Salt

Add Curry Gravy, mix well

Add cooked Meat / Chicken with a little of the sauce, stir well

Simmer for 2-3 minutes, spoon off Oil

Add chopped Coriander and serve

Korma
Ingredients

4 Tbsp’s Veg Oil

A little Red Pepper, sliced

1 tsp Spice Mixture

3 pinches Salt

7 fl oz’s Curry Gravy

1 Tbsp Coconut

1 Tbsp Ground Almonds

2 fl oz’s Single cream

Pre-Cooked Meat/Chicken

Fresh Coriander

Method
Heat Oil, add Pepper

When sizzling add Spice Mixture and Salt

Stir, add Curry Gravy, keep stirring

Add Coconut, Ground Almonds, mix well

Add cooked Meat, simmer for 2 min’s

Add Cream and Coriander leaves

Serve

Madras

The Lemon gives sourness but can be omitted
Ingredients
4 Tbsp’s Veg Oil

A little Red or Green Pepper, finely sliced

½ tsp Tomato Puree

1 tsp Spice Mixture

1 level tsp Chilli Pwdr (max)

½ tsp Methi leaves

2 pinches salt

7 fl oz’s Curry Gravy

2 tsp Lemon Juice or Small Piece whole Lemon
Pre-cooked Meat/Chicken

Coriander Leaves

Method
Heat Oil, add Pepper

When frying add Tomato Puree, Spice Mixture, Chilli, Methi Leaves and salt
 Fry for a few seconds then add Curry Gravy and Lemon if used

 Simmer for 2 min’s then add Meat/Chicken

Add Coriander

Remove whole Lemon if used

Serve
Vindaloo
Ingredients

4 Tbsp’s Veg Oil

A little red or Green Pepper, sliced or both

1 rounded tsp Tomato Puree

1 rounded tsp Spice Mixture

2 tsp Chilli Pwdr

½ tsp Methi Leaves

2 pinches Salt

7 fl oz’s Curry Gravy 

Few pieces cooked Potato

Pre-Cooked Meat/Chicken

Coriander Leaves

Method
Heat Oil, add Pepper

When frying add Tomato Puree, Spice Mixture, Chilli, Methi Leaves and Salt
 Fry for a few seconds then add Curry Gravy
 Simmer for 2 min’s then add Meat/Chicken and Potato
Add Coriander

Serve
Chilli Masala
Use tinned Tomato Puree as it has a different flavour from a tube

Ingredients
6 Tbsp’s Veg Oil

Handful of Onions, finely chopped

Some red and Green Peppers, sliced

12 Green Chillies, sliced lengthways

1 Star Anise seed in the pod

1 rounded Tbsp Tomato Puree

1 rounded tsp Spice Mixture

1 rounded Tbsp Chilli Curry Gravy

Pre-cooked Meat/ Chicken

Coriander Leaves

Method
Total cooking time about 10 mins

Should have a thick, dark red sauce
Put Oil, Onion, Green Chilli’s, Peppers, and Anise Seed in pan on high heat and leave a few minutes, stir occasionally

When Onions start softening add Tomato Puree, Spice Mixture, and Chilli

Stir then add ½ portion of Curry Gravy, Cook well

When sauce is reduced a little add more Curry Gravy the meat and cook a few moments more

Drain off Oil and add Coriander Leaves

Side Dishes
Don’t forget to Pre-Cook Vegetables to the method on page 2
Bombay Potato or Cauliflower Bhaji
4 Tbsp’s Veg Oil

Some finely chopped Red and Green Pepper

Some finely chopped Onion

½ tsp Spice Mixture

½ tsp Methi leaves

1 good pinch Salt

Curry Gravy

Pre-cooked Potato

Method

Heat Oil, add Pepper and Onion until sizzling

Add Spice Mixture, Methi Leaves and salt, stir

Add 4 Tbsp’s Curry gravy, stir and allow sauce to reduce

Add Potato and more Curry Gravy to give desired consistency

Drain off excess Oil and serve

Can also make it Aloo Gobi by mixing Potato and Cauliflower

Mixed Vegetable Curry
Ingredients
4 Tbsp’s Veg Oil

A little red and Green Pepper, sliced

1 tsp Spice Mixture

¼ tsp Chilli Pwdr

¼ tsp Methi Leaves

½ tsp Tomato Puree
Good pinch salt

5 fl oz’s curry Gravy

Pre-Cooked mixed Vegetables

Coriander, chopped
Method
 As for any curry previously listed

Rogan Josh
Stage One, Rogan Sauce

Ingredients

1 Red Pepper, chopped

1 Green Pepper, chopped

2 tinned Tomatoes

2” piece fresh Ginger, chopped

4 large cloves Garlic, chopped

Coriander Leaves, chopped

Method
Place all ingredients in a blender and puree finely

Pour into a bowl and add Tomato Puree until mixture turns red

Add Veg Oil to a large pot to a depth of ¼ inch, heat

Skin and finely chop 4 more cloves Garlic and add to pot

Stir fry until Garlic turns brown and add contents of blender

Simmer a few minutes, cool and refrigerate

Stage Two
Ingredients

4 Tbsp’s Veg oil

1 tsp Spice Mixture

½ tsp Methi Leaves

2 pinches salt

2 rounded Tbsp’s Curry Gravy

4 oz Pre-Cooked Meat/Chicken

Coriander Leaves

Method
Heat Oil and add Spice Mixture, Methi Leaves and Salt
Stir then add Rogan Sauce and Curry Gravy

Bring to the boil and add Meat, simmer a few minutes

Add Coriander Leaves

Serve

Bhoona and Jalfrezi
Ingredients

1 Handful red and Green Peppers, chopped
1 tsp Spice Mixture

½ tsp Methi Leaves

1 rounded tsp Tomato Puree

2 pinches Salt

7 fl oz’s Curry Gravy

Pre-Cooked Meat/Chicken

Coriander Stalks, finely chopped

Coriander Leaves, chopped

Method
Heat a Deep Fat Fryer to working temperature and deep fry the Pepper
Add the Veg Oil to a pan

Transfer Pepper to the pan and stir

Add Spice Mixture, Methi Leaves, Tomato Puree and Salt

Add half the Curry Gravy, simmer 2 min’s
Add rest of Curry Gravy, Coriander Stalks and Meat

Simmer for 1 min then drain Oil and add Coriander Leaves

Jalfrezi
Ingredients and Method as above but add some extra Green Chilli’s, sliced lengthways, 1 tsp Chilli Pwdr (optional) 

Can also add more Salt and/or Tomato Puree for a more robust flavour

Add Green Chilli’s to the pan from the start and Chilli Pwdr along with the other spices
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